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Description 

TECHNICAL FIELD & BACKGROUND ART 

The present invention relates to a method of 5 
packaging a beverage. More particularly, the inven- 
tion concerns the packaging of beverage having 
gas in solution in a sealed container of the kind 
which has a primary chamber containing the bev- 
erage and which forms a primary headspace com- 10 
prising gas at a pressure greater than atmospheric; 
communicating with the primary chamber by way 
of a restricted orifice is a secondary chamber con- 
taining fluid at a pressure greater than atmospheric 
and which is arranged so that when the container is 15 
broached to dispense the beverage, the primary 
headspace is opened to atmospheric pressure and 
the pressure differential created by the decrease in 
pressure in the primary headspace causes fluid in 
the secondary chamber to be ejected by way of 20 
the restricted orifice into the beverage in the pri- 
mary chamber and that ejection results in gas in 
solution in the beverage to be evolved and form, or 
assist in the formation of, a head of froth on the 
beverage. 25 

An example of a beverage package of the kind 
discussed is disclosed in our European Patent 0 
227 213 and following from that development, 
these packages have become very well known in 
the art and have met with considerable commercial 30 
success. Our aforementioned European Patent 
Specification is primarily concerned with the initial 
ejection of beverage from the secondary chamber, 
by way of the restricted orifice, into the primary 
chamber upon opening of the container by the 35 
pressure differential which is created between at- 
mospheric pressure in the primary headspace and 
a secondary headspace which is at a pressure 
greater than atmospheric in the secondary cham- 
ber; the development of a desirable froth or head aq 
on the beverage is fully discussed in our European 
Specification and in the prior art to which it refers. 
Among that prior art is reference to our British 
Patent No. 1 ,266,351 which is directed to the initial 
ejection of gas from the secondary chamber by 45 
way of a restricted orifice into beverage in the 
primary chamber for the purpose of froth formation. 
Initial gas ejection from the secondary chamber to 
the primary chamber is considered, by some, to 
provide desirable characteristics of froth formation 50 
which are preferable to those achieved by initial 
beverage ejection. Furthermore tests have indicat- 
ed that by use of initial gas ejection for froth 
development from the secondary chamber to the 
primary chamber, it is possible to reduce the pres- 55 
sure within the container when its sealed contents 
are in equilibrium as compared with such pressure 
as would be required for initial beverage ejection. 
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The possibility of using relatively low pressure 
within the sealed container is undoubtedly desir- 
able economically, environmentally and for safety 
reasons, particularly in a high speed filling line 
along which successive containers are charged 
with beverage and sealed to form the package. 

Prior attempts to provide beverage packages of 
the kind discussed in which, upon opening, gas is 
initially ejected from the secondary chamber, 
through the restricted orifice and into the primary 
chamber for the purposes of head formation have 
met with little success commercially. Principally 
this was due to the difficulty and costs involved in 
achieving and maintaining the gas under pressure 
in the secondary chamber to ensure that such gas, 
and not beverage, was initially ejected through the 
restricted orifice and into the beverage in the pri- 
mary chamber for froth development. As far as we 
are aware, attempts to achieve initial gas ejection 
have necessitated in the secondary chamber in the 
form of a hollow insert being charged and sealed 
with nitrogen gas under pressure remotely from the 
container and provided with a non-return valve as- 
sociated with the restricted orifice. The sealed in- 
sert is placed in a container which is charged with 
beverage and itself sealed with the beverage under 
pressure. The beverage package is subsequently 
heated during pasteurisation causing the insert to 
deform so that the non-return valve becomes oper- 
ative and responsive to the pressure differential 
previously mentioned whereby it permits the re- 
quired initial gas ejection from the insert whilst 
preventing beverage from the primary chamber en- 
tering the secondary chamber of the insert. This 
remote nitrogen gas charging and sealing of the 
secondary chamber in the insert and the provision 
of a non-return valve in the structure of the insert 
require expensive manufacture and processing 
stages. In particular it is believed that the necessity 
for the insert to be subjected to heat deformation 
for its operational characteristics to become effec- 
tive requires unreasonably expensive manufactur- 
ing costs for a reliable structure of the gas charged 
and sealed insert. Also the remote gas charging 
and sealing of the insert where the latter is of 
plastics can result in atmospheric oxygen migrating 
through the walls of the insert and into the secon- 
dary chamber to contaminate the nitrogen gas dur- 
ing the intervening period between the sealing of 
the insert and the sealing of the insert in the 
container. In the prior proposal of the gas filled and 
sealed insert, it has also been found necessary for 
the pressure in the primary chamber to exceed that 
in the secondary chamber to a considerable extent 
to ensure that the insert retains its foam initiation 
potential in the sealed container following the de- 
formation of the insert by heating; further expense 
is therefore incurred in ensuring that adequate 
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pressurisation is provided in the headspace of the 
sealed container. Even so it is also found that when 
the container is opened for consumption of the 
beverage and following gas ejection from the in- 
sert, a considerable charge of gas and residual 5 
pressure can be retained in the insert by the non- 
return valve - this may cause a relatively violent 
discharge if the insert is pierced or otherwise tam- 
pered with. It is an object of the present invention 
to provide a method of packaging a beverage to w 
form a beverage package of the kind discussed in 
which upon opening of the package gas is initially 
ejected from the secondary chamber and by way 
of the restricted orifice into beverage in the primary 
chamber for the purposes of froth or head develop- is 
ment and which method alleviates the disadvan- 
tages of the prior proposals. 

STATEMENT OF INVENTION AND ADVAN- 
TAGES 20 

According to the present invention there is 
provided a method of packaging a beverage having 
gas in solution therewith which comprises providing 
an upstanding container having a primary chamber 25 
with an open top and a secondary chamber which 
communicates with the primary chamber by way of 
a restricted orifice; charging the primary chamber 
with the beverage having gas in solution and so 
that the restricted orifice is submerged in the bev- 30 
erage in the primary chamber; sealing the con- 
tainer to form a sealed package with a primary 
headspace in the primary chamber containing gas 
at a pressure greater than atmospheric; 

characterised by the following steps: 35 
within the period following sealing of the container 
and prior to said contents of the sealed package 
coming, substantially into equilibrium, rotating the 
package to locate the restricted orifice in the pri- 
mary headspace of the primary chamber to 40 
minimise such volume of beverage as may enter 
the secondary chamber from the primary chamber 
through the restricted orifice and permitting the gas 
and liquid contents of the package, substantially to 
come into equilibrium so that when the sealed 45 
package is further rotated to submerge the re- 
stricted orifice in the beverage in the primary 
chamber and the gas and beverage contents of the 
package are in equilibrium, gas at a pressure 
greater than atmospheric pressure in the secon- 50 
dary chamber communicates directly by way of the 
restricted orifice with the beverage in the primary 
chamber whereby when the container is broached 
to open the primary headspace to atmospheric 
pressure, the pressure differential which results 55 
from the decrease in pressure at the primary head- 
space causes gas in the secondary chamber to be 
ejected initially into the beverage in the primary 
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chamber by way of the restricted orifice and said 
ejection causes gas to be evolved from solution in 
the beverage to form, or assist in the formation of, 
a head of froth on the beverage. 

Preferably the container is in the form of a 
metal can into which a hollow insert is fitted and 
secured to provide the secondary chamber in the 
manner generally discussed in EP 0 227 213 and 
for convenience the present invention will usually 
refer to such a structure; it is to be realised how- 
ever that the present invention is not intended to 
be restricted in its use to beverage packages of the 
aforementioned structure. For example, the inven- 
tion can be applied to beverage packages in which 
the secondary chamber is formed integral with the 
container and the latter can be of a material other 
than metal such as a plastics or glass bottle or a 
carton. 

In high speed beverage packaging lines, such 
as for stout, ale, lager or other beer or even other 
alcoholic beverages or so-called soft drinks having 
gas in solution, open topped cans are moved in an 
upstanding condition successively along a filling 
line and each can receives through its open top 
and within its primary chamber a hollow insert, 
usually of plastics, which provides the secondary 
chamber and has in its wall an appropriately lo- 
cated restricted orifice. The insert is secured, usu- 
ally on the bottom of the primary chamber and 
conveniently as an interference or friction fit, in the 
can. The container is now charged with its appro- 
priate volume of beverage so that the restricted 
orifice in the insert (and usually the whole of the 
insert) is submerged in the beverage. The open top 
of the can is now sealed so that a primary head- 
space is formed by the beverage in the primary 
chamber with a gas in the headspace at a pressure 
greater than atmospheric. Such pressurisation of 
the primary headspace is conveniently achieved in 
known manner by depositing a dose of liquid nitro- 
gen in the headspace of the can immediately prior 
to closing and sealing the open top. Following the 
sealing of the container, and in accordance with the 
method of the present invention, the sealed con- 
tainer is rotated to locate the restricted orifice of 
the secondary chamber in the primary headspace 
of the primary chamber thereby ensuring that the 
secondary chamber communicates directly, by way 
of the restricted orifice, with the gas under pres- 
sure in the primary headspace. This rotation of the 
sealed container should be as rapid as is conve- 
niently possible following the sealing operation so 
that the secondary chamber is moved into commu- 
nication through the restricted orifice with the gas 
in the primary headspace as, and long before, the 
gas and beverage contents of the sealed container 
come into equilibrium. Usually the rotation of the 
sealed container will be effected by inverting it on 
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the filling line as it progresses away from the 
sealing station so that the package is rotated, top- 
to-bottom, through 180* and the hollow insert 
which was initially located at the bottom of the 
package is disposed at the top of the package on 
the line. 

It is appreciated that when the container is 
initially charged with beverage a head of pressure 
will be applied in an attempt to cause beverage 
flow through the restricted orifice into the secon- 
dary chamber. Also the beverage pressure at the 
restricted orifice will increase following the sealing 
of the container and the initial pressurisation of the 
primary headspace during the relatively small time 
interval which proceeds the sealed package being 
rotated to locate the restricted orifice in the primary 
headspace. It is therefore possible that a relatively 
small amount of beverage will enter the secondary 
chamber from the primary chamber by way of the 
restricted orifice as the fluid contents of the sealed 
container approach their state of equilibrium and 
before the restricted orifice communicates with the 
primary headspace. However, the dimensions of 
the restricted orifice together with the rapidity with 
which the package is rotated to locate the re- 
stricted orifice in communication with the primary 
headspace can ensure that any beverage in the 
secondary chamber is relatively small and can be 
accommodated within the secondary chamber with- 
out significantly affecting the required gas ejection 
when the package is opened. 

On this latter point, the secondary chamber, 
especially when in the form of a hollow insert, may 
be designed to include a well region within which 
any beverage that enters the secondary chamber is 
accommodated clear of the restricted orifice (when 
the package is in an upstanding condition to be 
opened) so that such beverage in the well region is 
below the level of the restricted orifice and will not 
be ejected into the beverage in the primary cham- 
ber to ensure that the ejection is wholly gas from a 
secondary headspace in the secondary chamber 
which is formed above any beverage which enters 
that chamber. 

With the container inverted for the restricted 
orifice to communicate with the gas in the primary 
headspace, it is possible that the whole of the 
secondary chamber will be located in the primary 
headspace (but this is by no means necessary). 
The gas and beverage contents of the package will, 
substantially, come into equilibrium in a relatively 
short period following the can inversion. Eventually, 
possibly while still moving along the filling line, the 
package will be reinverted to its original upstanding 
condition so that the restricted orifice is submerged 
within the beverage. However, because the pres- 
sures within the primary and secondary chambers 
are substantially in equilibrium, the flow of bev- 



erage from the primary chamber into the secon- 
dary chamber by way of the restricted orifice is 
restrained and the gas at a pressure greater than 
atmospheric in the secondary chamber commu- 

5 nicates directly with the beverage in the primary 
chamber by way of the restricted orifice. Con- 
sequently the required gas ejection is achieved for 
the development of froth on the beverage when the 
primary headspace is opened to communicate with 

w atmospheric pressure, usually by opening the top 
of the can with a ring pull or other convenient 
means. 

It is realised that it is well known in conven- 
tional lines for filling, sealing or otherwise handling 

is of containers such as cans to invert the cans for 
various purposes as they progress along the line. 
For example it may be convenient to temporarily 
invert a can for the purpose of observing fluid leaks 
or to alleviate the possibility of water retention in an 

20 end seam of the can (usually when the sealed can 
is subjected to pasteurisation by jets of hot water) 
or merely for the convenience of packaging pre- 
sentation. Consequently the techniques and facili- 
ties required to effect automatic and rapid can 

25 inversion, such as by use of robotic arms or by 
dropping the cans through a twist from a high level 
conveyor part to a low level conveyor part, are well 
known and need not be discussed herein. The fact 
that container inversion subsequent to sealing is 

30 well known will not detract from the merits of the 
present invention in so far as with the prior propos- 
als the container inversion is effected a relatively 
long way down the line from the beverage filling 
and sealing stations. Therefore a considerable time 

35 would elapse between the sealing and inversion 
operations during which the contents of the sealed 
package would come into equilibrium causing the 
secondary chamber to partially fill with beverage 
derived from the primary chamber by way of the 

40 restricted orifice so that upon opening of the sealed 
package, beverage would initially be ejected from 
the secondary chamber through the restricted ori- 
fice into the beverage in the primary chamber for 
froth development in a similar manner to that dis- 

45 cussed in the preferred embodiment of our Eu- 
ropean Patent 0 227 213. 

In practical tests we have found that by using 
the packaging method of the present invention for 
a beer product in a container having substantially 

so the same characteristics as those discussed in the 
preferred embodiment of our aforementioned Eu- 
ropean Patent, it is possible to provide the primary 
chamber with a primary headspace pressure, when 
in equilibrium, of approximately 32 p.s.i. (2.18 bar) 

55 when using the initial gas ejection as compared 
with a corresponding primary headspace pressure 
of 40 p.s.i. (2.80 bar) when using the initial liquid 
beverage ejection for the head formation. Con- 
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sequently the present invention can provide consid- 
erable economies in achieving the required primary 
headspace pressurisation and a reduction in the 
hazards which are usually associated with the han- 
dling of pressurised gases and containers. 5 

Further according to the present invention 
there is provided a sealed beverage package hav- 
ing gas and beverage contents substantially in 
equilibrium and which comprises an upstanding 
container forming a primary chamber containing 10 
beverage having gas in solution and which bev- 
erage forms with the container a primary head- 
space comprising gas at pressure greater than 
atmospheric; a hollow insert located in the primary 
chamber, said insert forming a secondary chamber 75 
and having in a wall thereof a restricted orifice that 
is submerged in the beverage in the primary cham- 
ber and provides constant communication between 
the primary and secondary chambers, the secon- 
dary chamber containing beverage derived by way 20 
of said restricted orifice from the beverage in the 
primary chamber as the beverage and gas con- 
tents of the sealed package come into equilibrium 
whereby the beverage in the secondary chamber 
forms with the insert a secondary headspace in the 25 
secondary chamber comprising gas at pressure 
greater than atmospheric and wherein when the 
container is broached to open the primary head- 
space to atmospheric pressure, a pressure dif- 
ferential developed from the decrease in pressure 30 
at the primary headspace and the gas under pres- 
sure in the secondary chamber causes an ejection 
by way of the restricted orifice downwardly or 
sideways into the beverage in the primary chamber 
which results in the evolution of gas from solution 35 
in the beverage to form, or assist in the formation 
of, a head of froth on the beverage, CHARAC- 
TERISED IN THAT the hollow insert has a well 
region in the secondary chamber within which well 
region is accommodated beverage derived from 40 
the beverage in the primary chamber as the bev- 
erage and gas contents of the sealed package 
come into equilibrium so that said beverage in the 
well region is remote from the restricted orifice with 
the container in an upstanding condition whereby 45 
when the container is broached in said upstanding 
condition and said pressure differential is devel- 
oped, gas under pressure from the secondary 
headspace above the beverage in the well region Is 
ejected by way of the restricted orifice to initiate 50 
said evolution of gas from solution in the beverage 
whilst said beverage in the well region is retained 
in the insert. 

DRAWINGS 55 

One embodiment of the present invention as 
applied to the packaging of a fermented beverage 
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such as stout in a can will now be described, by 
way of example only, with reference to the accom- 
panying illustrative drawings in which the Figures 1 
to 4 diagrammatically illustrate the progressive 
stages in the formation of the beverage package in 
a canning line. 

DETAILED DESCRIPTION OF DRAWINGS 

The present invention will be considered in 
relation to the preparation of a sealed container 
containing stout having in solution a mixture of 
nitrogen and carbon dioxide gases. The carbon 
dioxide gas content of the stout may be as dis- 
cussed in the preferred embodiment of EP 0 227 
213 while the nitrogen gas content of the stout may 
be reduced by approximately 1.5% from that dis- 
cussed. 

The stout is to be packaged in a conventional 
form of cylindrical can 1 having a base 2 with an 
upwardly extending cylindrical side wall 3 forming 
an open top 4. The can 1 typically will have a 
capacity of 500 miililitres and is moved in its open 
topped upstanding condition along what may be 
regarded as a conventional beverage filling and 
sealing line. 

As the can 1 progresses along the line a hollow 
plastics insert 5 is passed through the open top 4 
of the can and into a primary chamber 6 within the 
can. The insert 5 will usually be seated on the can 
base 2 (which in conventional light alloy beer cans 
presents a convex domed profile within the primary 
chamber 6 as shown in the drawings). The insert is 
secured in position at or towards the bottom of the 
can 1, conveniently by frictional engagement of 
flanges 8 on the insert with the cylindrical wall 3 of 
the can (although it will be appreciated that other 
means can be provided for retaining the insert at 
its desired position in the can). 

The insert 5 forms a secondary chamber 10 
within the primary chamber and has, in a downwar- 
dly directed shoulder 11 of its wall, a restricted 
orifice 12 which provides permanent communica- 
tion between the primary and secondary chambers 
6 and 10. In the present example the secondary 
chamber 10 has a volume of approximately 16 
miililitres and the restricted orifice 12 a diameter in 
the range of 0.002 to 0.040 inches (0.05 to 1.0 
millimetres), preferably 0.010 to 0.020 inches (0.25 
to 0.50 millimetres). The insert 5 is profiled so that 
when located in the bottom of the can 1 and with 
the latter in an upstanding condition, the secondary 
chamber 10 extends into a well 13 below the level 
of the restricted orifice 12. To alleviate contamina- 
tion, particularly oxidation, of the stout which is to 
be packaged, it is preferred that the secondary 
chamber 10 is substantially purged of air, conve- 
niently by nitrogen gas. 
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Following the fitting of the insert 5 the can 
progresses to a beer filling station 9 where it is 
charged, in the present example, with 440 millilitres 
of stout 15 (although in practice the volume of stout 
may be slightly in excess of that mentioned, say 
442 to 444 millilitres, for reasons which will be 
explained hereinafter). 

The can 1 passes from the filling station 9, 
through a pressurising station, to a seaming/sealing 
station (neither of which is shown as they may be 
regarded as conventional). At the pressurising sta- 
tion a dose of liquid nitrogen is applied into the 
headspace of the container 1 above the stout 15 so 
that the nitrogen gas which evolves from the liquid 
dose may purge the headspace of air and will 
serve to pressurise the can when it is sealed. At 
the seaming station a closure disc 17 having a ring 
pull opener 18 (or other conventional form of can 
opener) is applied to close and seal the open top 4 
by seaming to the cylindrical side wall 3. The 
sealed package thus formed has a headspace 19 
over the beverage 15 within the primary chamber 
6. 

From Figures 1 and 2 it will be apparent that 
the restricted orifice 12, and indeed the whole of 
the insert 5, is submerged within the beverage 15. 
Immediately following the sealing of the container 
1, or as rapidly as is convenient and practical 
thereafter, the sealed package is rotated, top-to- 
bottom, through 180" as shown in the progression 
from Figure 2 to Figure 3 to stand relatively in- 
verted on the filling line. The inversion of the seal- 
ed container can be effected by conventional 
means, for example during movement of the can 1 
along the line it may pass between retaining guide 
rails through which the can 1 effectively drops and 
twists over a relatively short length of the line to be 
re-orientated in its relatively inverted upstanding 
position. 

With the sealed container in its "inverted" posi- 
tion as shown in Figure 3, the restricted orifice 12 
of the insert 5 communicates directly with the 
headspace 19 in the primary chamber 6 and con- 
sequently the gas pressure within the secondary 
chamber 10 will come into equilibrium with the gas 
pressure in the primary headspace 19. Following 
the liquid nitrogen dosing and sealing stations the 
pressure of gas in the primary headspace 19 will 
increase progressively as the liquid nitrogen evap- 
orates and when the gas and beverage contents of 
the sealed container are in equilibrium, the liquid 
nitrogen dose that is applied together with the other 
characteristics of the container are arranged so that 
the pressure within the primary headspace 19 is 
approximately 32 p.s.i. (2,18 bar). 

After a predetermined period following the 
aforementioned inversion of the sealed container 1 
and when the contents thereof are in equilibrium or 



substantially so, the sealed container may be re- 
inverted in its movement along the line to adopt its 
original upstanding condition as shown in Figure 4. 
In Figure 4 the pressures within the primary head- 

5 space 19 and the secondary chamber 10 are in 
equilibrium so that gas in the secondary chamber 
10 communicates by way of the restricted orifice 
12 directly with beverage 15 in the primary cham- 
ber 6 while the fluid pressure balance and re- 

10 stricted nature of the orifice 12 restrains flow of 
beverage from the primary chamber into the sec- 
ondary chamber. 

Upon opening of the sealed package by the 
ring pull 18 to dispense the beverage 15, the 

75 pressurised headspace 19 rapidly de-pressurises 
to atmospheric pressure. As a consequence the 
gas pressure within the secondary chamber 10 
exceeds that in the headspace 19 and causes gas 
in the secondary chamber to be ejected by way of 

20 the aperture 12 into the stout 15 in the primary 
chamber of the can. The effect of the gas ejection 
and its high speed entry into the stout 15 causes 
gas in solution in the stout to be liberated and 
form, or assist in the formation of, the desired head 

25 of froth on the beverage 15. 

It has previously been mentioned that the in- 
version of the sealed package to the condition 
shown in Figure 3 should be effected as rapidly as 
possible following the charging of the open top 

30 container 1 with the stout as shown in Figure 1. 
Tests have indicated that in a beer canning line 
running at, for example, 400 to 500 cans per 
minute it is possible for a sealed container to attain 
its inverted position of Figure 3 approximately 1 to 

35 8 seconds after leaving the sealing station with the 
can commencing its inversion approximately 0.1 to 
2 metres along the line from the sealing station and 
being inverted over a drop-twist length of approxi- 
mately 1 metre. 

40 The insert 5 will usually be deposited in the 

open topped container 1 with its secondary cham- 
ber 10 substantially at atmospheric pressure and 
purged of air by nitrogen gas. Consequently a head 
of pressure will be provided by the stout with which 

45 the container is charged to create a small pressure 
differential between the stout and the pressure in 
the secondary chamber 10. Furthermore, this latter 
pressure differential will be increased by the seal- 
ing and pressurisation of the headspace 19. The 

so restricted size of the orifice 12 will tend to restrain 
entry of stout from the primary chamber through 
that orifice and into the secondary chamber 10. 
Nevertheless it is possible that a small amount of 
stout 30 will enter the secondary chamber 10 

55 through the aperture 12 to form a secondary head- 
space 31 in the secondary chamber even during 
the relatively short period prior to the aperture 12 
moving into communication with the primary head- 
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space 19. It is therefor© important to ensure that 
the inversion of the sealed container is effected as 
rapidly as possible to minimise the volume of stout 
30 which enters the secondary chamber and to 
ensure that the volume of stout 30 is not sufficient 
to cover the aperture 12 when the sealed package 
is in its upstanding condition to be opened for 
dispensing the beverage 15. If in this latter con- 
dition the stout 30 covers the aperture 12, the 
secondary headspace 31 will contain gas under 
pressure greater than atmospheric pressure so that 
when the sealed package is opened for dispensing 
the stout, the pressure differential which develops 
between the secondary headspace 31 and primary 
chamber 19 will cause stout 30 and not gas, to be 
ejected into the beverage 15 in the primary cham- 
ber in the manner of the teaching in our European 
Patent 0 227 213 (however, such ejection of the 
stout 30 may provide inferior characteristics for 
head formation as compared with the ejection of 
stout as discussed in our aforementioned European 
Patent as the desirable pressure within the head- 
space 31 for stout ejection should be greater than 
that required for gas ejection, say 40 p.s.i.. as 
compared with 32 p.s.i.). 

Such stout 30 as flows into the secondary 
chamber 10 is accommodated in the well 13 of that 
chamber and this well is appropriately shaped and 
sized to maintain the stout 30 remote from the 
orifice 12 when the container is in its conventional 
upright condition to be opened to ensure that the 
desired gas ejection is achieved upon opening of 
the sealed package. The stout 30 will be retained 
within the hollow insert 5 and eventually discarded 
so that it will be lost to the consumer. In practice 
and to compensate for this loss, the container will 
be charged at the filling station with a volume 
amounting to that which is stated to be dispensed 
to the consumer plus that which would be retained 
in the insert. In the present example, the stout 30 
which will be retained in the insert may be in the 
order of 2 to 4 millilitres and this of course may 
also be considered a loss to the manufacturer - 
again emphasising the desirability of rapidly invert- 
ing the sealed package so that the pressures of its 
fluid contents can come into equilibrium substan- 
tially while the restricted orifice 12 is in commu- 
nication with the primary headspace 19 and the 
volume of stout 30 in the secondary chamber 10 is 
minimised. 

In the above described embodiment the re- 
stricted orifice 12 is shown, with the filled container 
in an upstanding condition in which it will usually 
be placed for opening the package, arranged so 
that the gas to be ejected from the secondary 
chamber 10 or secondary headspace 31 downwar- 
dly into the beverage in the primary container - it is 
to be realised however that the restricted orifice 12 



can be located on the insert in other positions 
either to direct the gas ejection relatively upwardly 
or sideways into the beverage in the primary cham- 
ber. Furthermore, although a single restricted ori- 

5 fice 12 has been shown it will be appreciated that 
two or more restricted apertures can be provided 
through which gas ejection is effected. If the re- 
stricted orifice or orifices are directed upwardly into 
the beverage and these provide direct communica- 

10 tion between the primary and secondary chambers, 
the orifice diameter will be selected to alleviate the 
likelihood of beverage flow into the secondary 
chamber caused by vibration of the sealed pack- 
age during transport. If required the open-topped 

75 container can be charged with beverage prior to 
the insert being located within the container and 
submerged in the beverage. 

Claims 

20 

1. A method of packaging a beverage (15) having 
gas in solution therewith which comprises pro- 
viding an upstanding container (1) having a 
primary chamber (6) with an open top (4) and 

25 a secondary chamber (10) which communi- 

cates with the primary chamber (6) by way of 
a restricted orifice (12); charging the primary 
chamber (6) with the beverage (15) having gas 
in solution and so that the restricted orifice (12) 

30 is submerged in the beverage (15) in the pri- 

mary chamber (6); sealing (17) the container 
(1) to form a sealed package with a primary 
headspace (19) in the primary chamber (6) 
containing gas at a pressure greater than at- 

35 mospheric; 

characterised by the following steps: 
within the period following sealing of the con- 
tainer (1) and prior to said contents of the 
sealed package coming, substantially into 

40 equilibrium, rotating the package to locate the 

restricted orifice (12) in the primary headspace 
(19) of the primary chamber (6) to minimise 
such volume of beverage as may enter the 
secondary chamber (10) from the primary 

45 chamber (6) through the restricted orifice (12) 

and permitting the gas and liquid contents of 
the package, substantially to come into equilib- 
rium so that when the sealed package is fur- 
ther rotated to submerge the restricted orifice 

so (12) in the beverage (15) in the primary cham- 

ber (6) and the gas and beverage contents of 
the package are in equilibrium, gas at a pres- 
sure greater than atmospheric pressure in the 
secondary chamber (10) communicates direct- 

55 ly by way of the restricted orifice (12) with the 

beverage (15) in the primary chamber (6) 
whereby when the container is broached to 
open the primary headspace (19) to atmo- 
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spheric pressure, the pressure differential 
which results from the decrease in pressure at 
the primary headspace (19) causes gas in the 
secondary chamber (10) to be ejected initially 
into the beverage (15) in the primary chamber 
by way of the restricted orifice (12) and said 
ejection causes gas to be evolved from solu- 
tion in the beverage (15) to form, or assist in 
the formation of, a head of froth on the bev- 
erage (15). 

2. A method as claimed in claim 1 in which 
during the period following the charging of the 
primary chamber (6) with beverage (15) and 
the location of the restricted orifice (12) to 
communicate with gas pressure in the primary 
headspace (19), beverage (30) from the pri- 
mary chamber flows by way of the restricted 
orifice (12) into the secondary chamber (10) to 



primary chamber (6) prior to sealing the con- 
tainer. 

7. A method as claimed in any one of the preced- 
5 ing claims which comprises rotating the sealed 

container by inverting it, top-to-bottom, through 
180-. 

8. A method as claimed in any one of the preced- 
70 ing claims in which the sealed package is 

rotated for the restricted orifice (12) to commu- 
nicate with the primary headspace (19) within a 
period of substantially eight seconds from the 
container (1) being charged with the beverage 
15 (15). 

9. A sealed beverage package having gas and 
beverage contents substantially in equilibrium 
and which comprises an upstanding container 
(1) forming a primary chamber (6) containing 
beverage (15) having gas in solution and which 
beverage forms with the container (1) a pri- 
mary headspace (19) comprising gas at pres- 
sure greater than atmospheric; a hollow insert 
(5) located in the primary chamber (6), said 
insert (5) forming a secondary chamber (10) 
and having in a wall (11) thereof a restricted 
orifice (12) that is submerged in the beverage 
(15) in the primary chamber and provides con- 
stant communication between the primary and 
secondary chambers (6, 10), the secondary 
chamber (10) containing beverage (31) derived 
by way of said restricted orifice (12) from the 
beverage (15) in the primary chamber (6) as 
the beverage and gas contents of the sealed 
package come into equilibrium whereby the 
beverage (31) in the secondary chamber (10) 
forms with the insert a secondary headspace 
(31) in the secondary chamber (10) comprising 
gas at pressure greater than atmospheric and 
wherein when the container (1) is broached to 
open the primary headspace to atmospheric 
pressure, a pressure differential developed 
from the decrease in pressure at the primary 
headspace (19) and the gas under pressure in 
the secondary chamber (10) causes an ejec- 
tion by way of the restricted orifice (12) down- 
wardly or sideways into the beverage (15) in 
the primary chamber which results in the evo- 
lution of gas from solution in the beverage (15) 
to form, or assist in the formation of, a head of 
froth on the beverage, CHARACTERISED IN 
THAT the hollow insert (5) has a well region 
(13) in the secondary chamber (10) within 
which well region (13) is accommodated bev- 
erage (30) derived from the beverage (15) in 
the primary chamber (6) as the beverage and 
gas contents of the sealed package come into 



form a secondary headspace (31) therein, said 20 
secondary headspace (31) maintains direct 
communication by way of the restricted orifice 
(12) with the beverage (15) in the primary 
chamber (6) when the gas and liquid contents 
of the package are in equilibrium and the seal- 25 
ed package is in an upstanding condition to be 
opened, whereby when the container (1) is 
broached to open the primary headspace (19) 
to atmospheric pressure, the pressure differen- 
tial which is developed causes gas from the 30 
secondary headspace (31) in the secondary 
chamber (10) to be ejected initially into the 
beverage (15) in the primary chamber (6) by 
way of the restricted orifice (12). 

35 

3. A method as claimed in claim 2 in which 
beverage (30) in the secondary chamber (10) 
is accommodated in a well (13) of that cham- 
ber (10) and, when the sealed package is in an 
upstanding condition to be opened, said bev- 40 
erage (30) in the well (13) is remote from the 
restricted orifice (12). 

4. A method as claimed in any one of the preced- 
ing claims which comprises locating and se- 45 
curing in the primary chamber a hollow insert 
(5) having said secondary chamber (10) and 
the said restricted orifice (12). 

5. A method as claimed in claim 4 which com- so 
prises locating the hollow insert (5) in the pri- 
mary chamber (6) prior to charging the primary 
chamber with the beverage (15). 

6. A method as claimed in any one of the preced- 55 
ing claims which comprises pressurising the 
primary headspace (19) by depositing a dose 
of liquid nitrogen on the beverage (15) in the 
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equilibrium so that said beverage (30) in the 
well region is remote from the restricted orifice 
with the container in an upstanding condition 
whereby when the container is broached in 
said upstanding condition and said pressure 
differential is developed, gas under pressure 
from the secondary headspace (31) above the 
beverage (30) in the well region (13) is ejected 
by way of the restricted orifice (12) to initiate 
said evolution of gas from solution in the bev- 
erage whilst said beverage (30) in the well 
region Is retained in the insert (5). 

PatentansprUche 

1. Verfahren zum Verpacken eines Getrankes 
(15) mit einem damit in Losung befindlichen 
Gas, welches aus der Bereitstellung eines auf- 
rechten Behalters (1) besteht, der eine primare 
Kammer (6) mit einer oberen Offnung (4) und 
eine sekundSre Kammer (10) aufweist, die mit 
der primSren Kammer (6) Ober eine eingeeng- 
te Offnung (12) in Verbindung stent; einer FOI- 
lung der primaren Kammer (6) mit dem Ge- 
trSnk (15) mit dem in Losung befindlichen Gas 
und in solcher Art und Weise, daB die einge- 
engte Offnung (12) in das GetrSnk (15) in der 
primaren Kammer (6) eingetaucht ist; einem 
Versiegeln (17) des Behalters (1) zur Ausbil- 
dung einer versiegelten Packung mit einem 
primSren Luftraum (19) in der primaren Kam- 
mer (6), welcher Gas unter einem Druck gro- 
Ber als der atmosphSrische Druck enthSIt; 
gekennzeichnet durch die folgenden Stufen: 
Drehung der Verpackung fdr eine Anordnung 
der eingeengten Offnung (12) in dem primSren 
Luftraum (19) der primSren Kammer (6) inner- 
halb der Periode im AnschluB an das Versie- 
geln des Behalters (1) und vor dem Zeitpunkt, 
in welchem der Inhalt der versiegelten Verpak- 
kung im wesentlichen in einen Gleichgewichts- 
zustand kommt, urn solches Volumen des Ge- 
trankes zu minimieren, welches in die sekun- 
dare Kammer (10) von der primSren Kammer 
(6) Ober die eingeengte Offnung (12) eintreten 
kann und urn zu erlauben, daB die Gas- und 
FlOssigkeitsinhalte der Verpackung im wesent- 
lichen in einen Gleichgewichtszustand kom- 
men, sodaB, wenn die versiegelte Packung 
weiter gedreht wird, urn die eingeengte Off- 
nung (12) in das GetrSnk (15) in der primSren 
Kammer (6) einzutauchen, und die Gas- und 
Getrankeinhalte der Verpackung im Gleichge- 
wicht sind, Gas unter einem Druck groBer als 
der atmosphSrische Druck in der sekundSren 
Kammer (10) direkt Ober die eingeengte Off- 
nung (12) mit dem Getrank (15) in der prima- 
ren Kammer (6) in Verbindung steht, wodurch, 



wenn der Ben S Iter angezapft wird, um den 
primSren Luftraum (19) zu dem atmosphSri- 
schen Druck hin zu Sffnen, die Druckdifferenz, 
die von dem Druckabfall bei dem primSren 

5 Luftraum (19) resultiert, einen anfanglichen 

AusstoB von Gas in der sekundSren Kammer 
(10) in das GetrSnk (15) in der primSren Kam- 
mer Ober die eingeengte Offnung (12) bewirkt 
und dieser AusstoB eine Gasentwicklung von 

10 der LSsung in dem GetrSnk (10) bewirkt, um 
einen Schaumkopf auf dem GetrSnk (15) aus- 
zubilden Oder dessen Ausbildung zu unterstOt- 
zen. 

75 2. Verfahren nach Anspruch 1 , bei welchem wSh- 
rend der Periode im AnschluB an die FOIIung 
der primSren Kammer (6) mit dem GetrSnk 
(15) und die Anordnung der eingeengten Off- 
nung (12) fOr eine Verbindung mit dem Gas- 

20 druck in dem primSren Luftraum (19) GetrSnk 

(30) von der primSren Kammer Uber die einge- 
engte Offnung (12) in die sekundSre Kammer 
(10) stromt, um darin einen sekundSren Luft- 
raum (31) auszubilden, wobei der sekundSre 

25 Luftraum (31) eine direkte Verbindung Ober die 

eingeengte Offnung (12) mit den GetrSnk in 
der primSren Kammer (6) beibehSIt, wenn die 
Gas- und FlUssigkeitsinhalte der Verpackung 
im Gleichgewicht sind und sich die versiegelte 

30 Packung in einem aufrechten Zustand befindet, 

um geoffnet zu werden, wodurch, wenn der 
BehSlter (1) angezapft wird, um den primSren 
Luftraum (19) gegen den atmosphSrischen 
Druck zu offnen, die Druckdifferenz, die ent- 

35 wickelt wird, einen anfSnglichen AusstoB von 

Gas von dem sekundSren Luftraum (31) in der 
sekundSren Kammer (10) in das GetrSnk (15) 
in der primSren Kammer (6) Gber die einge- 
engte Offnung (12) bewirkt. 

40 

3. Verfahren nach Anspruch 2, bei welchem Ge- 
trSnk (30) in der sekundSren Kammer (10) in 
einer Senke (13) dieser Kammer (10) aufge- 
nommen wird und, wenn sich die versiegelte 
45 Verpackung fOr eine Offnung in einem aufrech- 

ten Zustand befindet, das GetrSnk (30) in der 
Senke (13) von der eingeengten Offnung (12) 
entfernt wird. 

so 4. Verfahren nach einem der vorhergehenden An- 
sprOche, welches aus der Anordnung und der 
Befestigung eines hohlen Einsatzes (5) in der 
primSren Kammer besteht, welcher die sekun- 
dSre Kammer (10) und die eingeengte Offnung 

55 (12) aufweist. 

5. Verfahren nach Anspruch 4, welches aus der 
Anordnung des hohlen Einsatzes (5) in der 
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primaren Kammer (6) vor der FOIIung der pri- 
maren Kammer mit dem Getrank (15) besteht. 

6. Verfahren nach einem der vorhergehenden An* 
sprUche, welches aus einer Druckbeaufschla- 
gung des primaren Luftraumes (19) durch Ab- 
lage einer Dosis flUssigen Stickstoffs auf das 
Getrank (15) in der primaren Kammer (6) vor 
der Versiegelung des Behalters besteht. 

7. Verfahren nach einem der vorhergehenden An- 
sprtiche, welches aus einer Drehung des ver- 
siegelten Behalters durch eine Umkehrung von 
oben nach unten Uber 180* besteht. 

8. Verfahren nach einem der vorhergehenden An- 
sprUche, bei welchem die versiegelte Verpak- 
kung gedreht wird, damit die eingeengte 6ff- 
nung (12) mit dem primaren Luftraum (19) 
innerhalb einer Periode von im wesentlichen 
acht Sekunden ab der FUllung des Behalters 
(1) mit dem Getrank (15) in Verbindung steht. 

9. Versiegelte Getrankeverpackung mit Gas- und 
GetrSnkeinhalten, die im wesentlichen im 
Gleichgewicht sind, und welcher einen aufrech- 
ten Behaiter (1) aufweist, der eine primSre 
Kammer (6) ausbildet, welche das Getrank 
(15) mit in Losung befindlichem Gas enthalt, 
wobei das Getrank mit dem BehSlter (1) einen 
primaren Luftraum (19) ausbildet, der Gas un- 
ter einem Druck grSBer als der atmosphari- 
sche Druck enthalt; einen hohlen Einsatz (5), 
der in der primaren Kammer (6) angeordnet 
ist, wobei der Einsatz (5) eine sekundare Kam- 
mer (10) bildet und in einer Wand (11) davon 
eine eingeengte Offnung (12) hat, die in das 
Getrank (15) in der primaren Kammer einge- 
taucht ist und eine konstante Verbindung zwi- 
schen den primaren und sekundaren Kammern 
(6, 10) bereitstellt, wobei die sekundare Kam- 
mer (10) GetrSnk (31) enthSIt, das Uber die 
eingeengte Offnung (12) von dem Getrank (15) 
in der primaren Kammer (6) erhalten wird, 
wenn die Getranke- und Gasinhalte der versie- 
gelten Verpackung in einen Gleichgewichtszu- 
stand kommen, wodurch das GetrSnk (31) in 
der sekundaren Kammer (10) mit dem Einsatz 
einen sekundaren Luftraum (31) in der sekun- 
daren Kammer (10) ausbildet, welcher Gas un- 
ter einem Druck groBer als der atmosphSri- 
sche Druck enthalt und bei welchem, wenn der 
Behaiter (1) fOr eine Offnung des primaren 
Luftraums gegen den atmosphSrischen Druck 
angezapft wird. eine Druckdifferenz, die von 
einem Druckabfall bei dem primaren Luftraum 
(19) und dem Gas unter Druck in der sekunda- 
ren Kammer (10) entwickelt ist, einen AusstoB 



Ober die eingeengte Offnung (12) nach unten 
oder nach der Seite in das Getrank (15) in der 
primaren Kammer bewirkt, was in der Entwick- 
lung von Gas von der Losung in dem Getrank 
5 (15) resultiert, urn einen Schaumkopf auf dem 

Getrank auszubilden oder dessen Ausbildung 
zu unterstUtzen, 

dadurch gekennzeichnet, daB der hohle Ein- 
satz (5) einen Senkenbereich (13) in der se- 

w kundaren Kammer (10) aufweist, wobei inner- 

halb dieses Senkenbereichs (13) Getrank (30) 
aufgenommen wird, welches von dem Getrank 
(15) in der primaren Kammer (6) abgefUhrt ist, 
sobald die Getranke- und Gasinhalte der ver- 

rs siegelten Verpackung in einen Gleichgewichts- 

zustand kommen, sodaB das Getrank (30) in 
dem Senkenbereich von der eingeengten Off- 
nung entfernt ist, wenn sich der Behaiter in 
einem aufrechten Zustand befindet, wodurch, 

20 wenn der Behaiter in dem aufrechten Zustand 
angezapft und die Druckdifferenz entwickelt 
wird, Gas unter Druck von dem sekundaren 
Luftraum (31) oberhalb des Getranks (30) in 
dem Senkenbereich (13) Uber die eingeengte 

25 6ffnung (12) ausgestoBen wird, urn die Ent- 

wicklung von Gas von der Losung in dem 
Getrank einzuleiten, wahrend das Getrank (30) 
in dem Senkenbereich in dem Einsatz (5) zu- 
ruckgehalten wird. 

30 

Revendlcations 

1. ProcSde pour emballer une boisson (15) cove- 
nant du gaz en solution, consistant k utiliser un 

35 recipient plac6 debout (1), ce recipient com- 

portant une chambre primaire (6) a sommet 
ouvert (4) et une chambre secondaire (10) 
communiquant avec la chambre primaire (6) 
par un orifice restreint (12) ; remplir la cham- 

40 bre primaire (6) par la boisson (15) contenant 

le gaz en solution, de fagon que i'orifice res- 
treint (12) soit submerge dans la boisson (15) 
contenue dans la chambre primaire (6) ; et 
sceller (17) le recipient (1) pour former un 

45 emballage Stanche dans lequel un espace de 

tete primaire (19) de la chambre primaire (6) 
contient du gaz a une pression supSrieure a la 
pression atmosphSrique ; 

proc£d6 caract£ris6 par les Stapes suivan- 

50 tes : 

dans la pSriode qui suit la fermeture 6tan- 
che du recipient (1), et avant que les Pigments 
contenus dans Temballage scellS viennent es- 
sentiellement a Tgquiiibre, faire tourner Tern- 
55 ballage pour placer I'orifice restreint (12) dans 

I'espace de tete primaire (19) de la chambre 
primaire (6) de mani&re k minimiser le volume 
de boisson pouvant p€n£trer dans la chambre 
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secondaire (10) en provenance de la chambre 
primaire (6) par ('orifice restreint (12), et per- 
mettre au gaz et au liquide contenus dans 
I'emballage de venir essentiellement k requili- 
bre de fagon que, lorsqu'on continue de faire 5 
tourner I'emballage scelie pour immerger I'ori- 
fice restreint (12) dans la boisson (15) conte- 
nue dans la chambre primaire (6), et lorsque le 
gaz et la boisson contenus dans I'emballage 
sont k I'equilibre, du gaz k une pression sup£- 10 
rieure k la pression atmosph^rique, contenu 
dans la chambre secondaire (10), communique 
directement par I'orifice restreint (12) avec la 
boisson (15) se trouvant dans la chambre pri- 
maire (6), de fagon que, lorsqu'on perce le is 
recipient pour ouvrir I'espace de tete primaire 
(19) k la pression atmosphSrique, la difference 
de pression resultant de la diminution de pres- 
sion dans I'espace de tete primaire (19) amfcne 
le gaz se trouvant dans la chambre secondaire 20 
(10) k etre ejecte initialement, par I'orifice res- 
treint (12), dans la boisson (15) contenue dans 
la chambre primaire, et de fagon que cette 
Ejection amene le gaz k se degager de la 
solution contenue dans la boisson (15), de 25 
manfere a former ou k contribuer a la forma- 
tion d'une charge de mousse sur la boisson 
(15). 

2. Procede selon la revendication 1, caracterise 30 
en ce que, pendant la p£riode qui suit le 
remplissage de la chambre primaire (6) par la 
boisson (15) et la mise en place de I'orifice 
restreint (12) pour qu'il communique avec la 
pression de gaz dans I'espace de tete primaire 35 
(1 9), de la boisson (30) provenant de la cham- 
bre primaire s'Scoule, par I'orifice restreint 
(12), dans la chambre secondaire (10) de ma- 
nure a former dans celle-ci un espace de tete 
secondaire (31), cet espace de tete secondaire 40 
(31) maintient une communication directe, par 
I'orifice restreint (12), avec la boisson (15) se 
trouvant dans la chambre primaire (6) lorsque 

le gaz et le liquide contenu dans I'emballage 
sont k I'equilibre et lorsque I'emballage scelie 45 
se trouve dans une position debout pret k etre 
ouvert, de sorte que, lorsqu'on perce le reci- 
pient (1) pour ouvrir I'espace de tete primaire 
(19) k la pression atmosph£rique, la difference 
de pression deve!opp£e amfene le gaz prove- 50 
nant de I'espace de tete secondaire (31) de la 
chambre secondaire (10), & etre ejecte initiale- 
ment, par I'orifice restreint (12), dans la bois- 
son (15) se trouvant dans la chambre primaire 
(6). 55 

3. Procede selon la revendication 2, caracterise 
en ce que la boisson (30) se trouvant dans la 



chambre secondaire (10) est regue dans un 
reservoir (13) de cette chambre (10), et en ce 
que, lorsque I'emballage scelie se trouve dans 
une position debout, pret k etre ouvert, la 
boisson (30) se trouvant dans le reservoir (13) 
est eloign£e de i'orifice restreint (12). 

4. Procede selon Tune quelconque des revendi- 
cations precedentes, caracterise en ce qu'il 
comprend la mise en place et la fixation, dans 
la chambre primaire, d'une piece rapportee 
creuse (5) comportant la chambre secondaire 
(10) et I'orifice restreint (12). 

5. Procede selon la revendication 4, caracterise 
en ce qu'il comprend la mise en place de la 
pidce rapportee creuse (5) dans la chambre 
primaire (6) avant de remplir cette chambre 
primaire par la boisson (15). 

6. Procede selon Tune quelconque des revendi- 
cations precedentes, caracterise en ce qu'il 
comprend la pressurisation de I'espace de tete 
primaire (19) en deposant une dose d'azote 
liquide sur la boisson (15) dans la chambre 
primaire (6), avant de sceller le recipient. 

7. Procede selon I'une quelconque des revendi- 
cations precedentes, caracterise en ce qu'il 
comprend le retournement du recipient scelie 
en I'inversant, sens dessus dessous, de 180*. 

8. Procede selon Tune quelconque des revendi- 
cations precedentes, caracterise en ce qu'on 
fait tourner I'emballage scelie pour que I'orifice 
restreint (12) communique avec I'espace de 
tete primaire (19) dans une periode de temps 
d'essentiellement huit secondes k partir du 
remplissage du recipient (1) par la boisson 
(15). 

9. Emballage pour boisson scelie contenant du 
gaz et de la boisson essentiellement en equili- 
bre et comprenant un recipient place debout 
(1), ce recipient formant une chambre primaire 
(6) contenant une boisson (15) comprenant du 
gaz en solution, et cette boisson formant, avec 
le recipient (1), un espace de t§te primaire (19) 
comprenant du gaz k une pression superieure 
& la pression atmospherique ; une pi&ce rap- 
portee creuse (5) placee dans la chambre pri- 
maire (6), cette pfece rapportee (5) formant 
une chambre secondaire (10) et comportant, 
dans une paroi (11) de celle-ci, un orifice res- 
treint (12) immerge dans la boisson (15) conte- 
nue dans la chambre primaire et assurant une 
communication constante entre la chambre pri- 
maire (6) et la chambre secondaire (10), la 
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chambre secondare (6) contenant une boisson 
(30) d^riv^e, par I'orifice restreint (12), de la 
boisson (15) se trouvant dans la chambre pri- 
maire (6), lorsque la boisson et le gaz conte- 
nus dans I'emballage scelie arrivent a requili- 5 
bre, de sorte que la boisson (30) se trouvant 
dans la chambre secondaire (10) forme, avec 
la pfece rapportee, un espace de t§te secon- 
daire (31) dans la chambre secondaire (10), 
cet espace (31) comprenant du gaz a une 10 
pression supdrieure a la pression atmosphSri- 
que, et de fagon que, lorsqu'on perce le reci- 
pient (1) pour ouvrir I'espace de tete primaire 
a la pression atmosph^rique, une difference de 
pression d6velopp£e par la diminution de pres- 75 
sion dans I'espace de tete primaire (19) et par 
le gaz sous pression contenu dans la chambre 
secondaire (10), provoque, par I'orifice restreint 
(12), une Ejection vers le bas ou vers les 
cot^s, dans la boisson (15) se trouvant dans la 20 
chambre primaire, cette ejection resultant du 
degagement du gaz en solution dans la bois- 
son (15) pour former ou contribuer a la forma- 
tion d'une charge de mousse sur la boisson, 
caracterise en ce que la pifcce rapportee creu- 25 
se (5) comporte, dans la chambre secondaire 
(10), une zone de reservoir (13) dans laquelle 
est rogue la boisson (30) deriv^e de la boisson 
(15) de la chambre primaire (6) lorsque la 
boisson et le gaz contenus dans I'embaliage 30 
scelie viennent en equilibre, de fagon que cet- 
te boisson (30) contenue dans la zone de 
reservoir soit eioignee de I'orifice restreint lors- 
que le recipient est dans la position debout, de 
sorte que, lorsqu'on perce le recipient (1) dans 35 
sa position debout, et lorsque la difference de 
pression est developpee, le gaz sous pression 
provenant de I'espace de tete secondaire (31) 
au-dessus de la boisson (30) se trouvant dans 
la zone de reservoir (13), est ejecte, par I'orifi- aq 
ce restreint (12), pour dedencher le degage- 
ment du gaz en solution dans la boisson, tan- 
dis que la boisson (30) se trouvant dans la 
zone de reservoir est retenue dans la piece 
rapportee (5). 45 
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